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lover 100070 SIms SAVLHE 2 HOESCIL 33T Saaw70 fold Y160 s
ESTABLISHMENT TYPE AREA TELEPHONE [No. of Risk Factor/intervention Violations
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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTER
Cirzle designatsd compfiance (IN, OUT, N/O, N/A) for each numbered item. Mark “X" in appropriate box for COS andior R.
IN=In comnlianee OUT = Not in plianice NSO = Not observed N/A = Not applicable _‘.::_08
Supervision Potentially Hazardous Food
1 h our Pamon In charga prasant, demonstrates 8 16 B OuUT NA N!O[Propur cooking time and temperatures 8
, and parfosms duties 77 |IN OUT WA ﬁFmper rehaating procedures for hot hoiding 6
piovas Health 18 [iIN ouT NA Proper cooling tirne and temperatures €
2 ouT Management awareness; policy present [ OUT NA Proper hot holding temperatures §_
3 ouT Proper use of reporting, mstrisﬂon & exclusion B | OUT N/A Propert cold holding temperatures §_
Ic Practices OUT NA Proper date marking and disposition 6
Proper eating, tasting, drinking, betainut, or
4 E OUT NA NO | o o usa 6 Consumer Advisory
5 OUT_tiA NO |No discharge from ayes, nose, and mouth 6 . .
Contamination by Hands | 22 |IN out @ Sonsumer ;d{::z:l’: provided for raw or 6
NG |Hands clean and properly washed 8 -
No bare hand contact with ready-to-eat foods or 6 Highly Susceptible Populations
altsmate method property followed 23 P ouT “ |Pasteurized foods used; prohibitad foods not 6
B 'IN @ Adequate handwashing facilities supplied & 8 ffered
accessible - Chemical
Approved Source | ==
5 ST TFood obiained from approved saurcs 5 24 [N our ng') Food additives: approved and properly used 8
] 10 [IN OUT NA Food recaived at proper tamperalure §_ 25 ouT Tcmc substances properly identifiad, stored, 6
11 ouT Foed in good condition, safe, and unadutterated 6
12 |IN ouT @ wo |Reauired records available: shefistock tags, & Co ance with roved Procedures
rasite destruction . 28 P ST Compliance with variance, speciatized 8
Frotection from Gontamination process, and HACCP plan
13 oUT  NA Food separated and protected 6 -
- — Rlsk factors are improper practices or procedures ilentified as the most
JHIN G WA :m“:":pm:’:::’mﬁeam L “’::;"d 6 pravalent contributing factors of foodboma iliness or injury, Public Health
15 p our sarved. reconditioned. and : m’ed' p'“'m'o ] interventions are control measures to prevent foodbome illnass or injury.
Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
J o Tl : 2 : i . = T N
mpllance Status mpliance Status x
“Safe Food and Water Proper Uss of Utensiis
(27 |Pasteurized eggs used where required 1 40 In-usa utensils: properly stored 1
28 Water and Ics from epproved source 2 41 h”;::ﬂ:‘ § Miphencano fudrie Brpery Siaed: drsd; 1
29 Varianca oblained for specialized processing methods 1 42 S_i_nqle—usalslngle—uervice articles. property stored, used 1
Food Tem ture Control 43 " |Gloves used properly = 1
30 IProper cooling mathads used; adequats equipment for 1 uipment and Vending
temperature control 44 Food and nenfood-contact surfaces cleanable, properly 1
M |Plant food properly cooked for hot hoiding 1 designed, constructed, and used
32 Approved thawing methods used 1] |45 e - ™ R 1
a3 Tharmometer provided and accurals 1 46 Nenfood-contact surfaces clean _ 1
Food Identification Physical Facilities
34 Food properly labeled; original contaiger 1 ﬂ Hot & cold waler available, adequate prassure __2_
Prevention of Food Contamination | |48 Plumbing installed; propar backflow devices 2
35 i_llnmts. rodents, andg animals not presant 2 48 Sewage and wastewater properly disposed 2
36 Ei_"' EETImSCO prevenTs CsRy g perBrtion. Sldraye 1] |s0 Toilet facilities: property constructed, supplied, & cieaned 2
a7 |Personal cleanliness 1 51 Garbage/refuss properly disposad; facilites maintained 2
38 Wiping cloths: properiy used and stored 1 iz e IPhyulcal facilites installed, maintalned, and clean 1
39 Washing fruits and vegetables 1 53 |Adequate ventilation and lighting; designated areas use 1
| have read and undersiand the above violation(s), and Documents and Placards
1 am aware of the comective measures that shall be taken. 54 | |Sanitary Permﬂ. Heatth Certificates validandposted | | | 2
L | Tl
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8-406.11 of the Guam Food Code.

Vioiations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
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ubmitted to the Director within the perlod of time eatablished In the notice for corrections.
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